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INTRODUCTION 


What is more alluring than a tray of French 
pastry? Anyone who has been in Paris knows the 
thrill of trying to choose from the wonderful array 
of pastries the most unusual and delicious of them 
all. 

The making of French pastry is an accomplish- 
ment, as well as a very choice and satisfying art. 
The French chef, however, is averse to giving out 
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his knowledge, and, in general, neither flattery, 
friendship nor money will procure from him a 
choice receipt. But, through being in Paris dur- 
ing the World War, and by the unusual conditions 
of that period, I was brought very close to some 
of the best French cooks, and these receipts re- 
ceived at that time are now given to the American 
public. 

To produce good French pastry one must first 
become proficient in making puff paste. After a 
few trials it will seem as simple to make as plain 
paste. Patience only is required to make one 
skillful in preparing it, also in the use of the 
pastry tube in decorating it. Decorating with a 
pastry tube is very simple, and, when one has be- 
come proficient in its use, it is no more difficult to 
use than pen and ink. 

While the foundation of the pastries made in 
France is often puff paste, many of the pastries 
are made of cake, brioche and cream puff paste. 
The receipts for such foundations will be found in 
the appendix of this book. The illustrations are 
from photographs of the various pastries, none of 
which is difficult to make. 
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UTENSILS 

A very essential thing in attractive cooking is 
to have fine cooking utensils. If the articles 
needed are always at hand, it is a temptation to 
present food that is pleasing to the sight as well 
as to the taste, all of which contributes much to 
the art of living. 

With a set of frosting tubes one may make all 
sorts of flowers, frills and designs, limited only by 
the imagination. While the tubes are many and 
varied, much can be done with the star tube alone 
and a home made pastry bag. To make a pastry 
bag, fold a square of cloth from two opposite cor- 
ners and sew edges together, thus making a tri- 
angular bag. Cut off a point to make an opening 
for inserting a pastry tube. 
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MOQUE D’HOLLANDE 


34 cup of confectioners’ sugar 

*% cup of butter 

*4 cups bread flour 

1 teaspoonful vanilla 

Mix butter and sugar together with the hands 

until creamy, then gradually add flour and vanilla. 
(Unless the flour is added slowly the mixture will 
be crumbly.) Shape into a roll and dust over 
with granulated sugar. Set on ice to harden. 
When ready to bake, cut roll into % inch slices 
with a sharp knife. Bake in a 400° oven for about 
twenty minutes. If baked too long the butter in 
the cakes becomes rancid. 


APRICOT SANDWICH 


Roll puff paste ™% inch thick. Cut with a 
pastry wheel into pieces 3 inches long and 2 inches 
wide. Let them stand on ice one half hour, then 
brush over with white of egg and bake in a 500° 
oven. When cold place two pieces together with 
apricot jam between them and decorate top with 
chocolate mocha frosting. 


——— 
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PICTURES aie 


Bake a round chocolate cake for the foundation. 
Around the edge place small chocolate cakes 
frosted with French frosting. Fill the center with 
1 cup of sweetened and flavored whipped cream, 
to which add | teaspoonful of powdered gelatine 
softened in cold water, then melted over hot water. 
Let cool before using. When cream begins to 
thicken add cut up candied cherries and _ pine- 
apple. Decorate top and sides of cake with whole 
candied cherries, and flowers made of mocha 
frosting put on with pastry tube. 
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HENRIETTES 


Spread one macaroon with jam, another with 
brandy. Place together, frost over with choco- 
late frosting and sprinkle thickly with chocolate 
shot. 


MARRON CREMES 


Use crackers made of sweet bread. When cold 
pile on them sweetened whipped cream well 
drained. Over the cream, pipe, with pastry tube, 
mashed marrons sweetened and flavored with 
brandy. 


GHOCOLATE HORNS 


Roll puff paste in a long piece. Cut in strips 
¥Y% inch wide. Roll strips around forms, to be 
had at any supply store, having edges wet and 
overlapped. Glaze with one egg white diluted 
with | teaspoonful of ice water. Bake in a hot 
oven until a rich brown. When cold fill with a 
chocolate filling, and where the cream shows at the 
ends sprinkle with powdered angelica. 
$Y 
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CINNAMON SURPRISE 


Bake chocolate cake in thin layers. When cold 
cut into squares and spread French frosting be- 
tween and over them. Garnish the top with 
cinnamon sticks. 


CINNAMON STICKS 


To one cup ornamental frosting add, when cold, 
2 tablespoonfuls flour, enough melted chocolate to 
make the color of cinnamon, I teaspoonful melted 
butter and % teaspoon cinnamon. 

Now sprinkle cocoa on the molding board and 
work it as you would flour, kneading the frosting 
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as you would pie crust. Roll out a long thin 
strip, the exact size of the cake to be decorated. 

Now take a case knife and push the edge of the 
frosting away from you. Then cut off the stick 
so formed and set aside to dry. These sticks look 
exactly like cinnamon sticks, and taste much 
better. 


ECLAIRS 


Force cream puff mixture through pastry tube 
in strips 5 inches long and 1% inches wide. Bake 
% hour in a moderate oven. When cold lift 
tops and fill with cream filling. Frost with either 
chocolate or maple frosting, made of confectioners’ 
sugar. 


PEACHLHEARTS 


Roll puff paste % inch thick. Cut into heart 
shapes with pastry cutter. Glaze with white of 
egg. Bake and, when thoroughly cold, place a 
spoonful of peach jam in the center of each, and 
decorate the three corners with green leaves and 
pink roses, made of mocha frosting, put on with 
leaf and rose tubes. Also put decoration on top 
of jam. 
¥en 
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BANANA JALOUSIE 


Bake puff paste over oval tins. When cold 
spread bottoms thinly with pineapple jam. 

Cover this with slices of banana overlapping 
each other; sprinkle with powdered angelica and 
sugar. 
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PINEAPPLES 


Rounds of puff paste baked and cooled. Deco- 
rate with very small marshmallows piled up in 
the shape of a pineapple. Ice the whole with a 
thin yellow frosting, and dot each marshmallow 
with -chocolate dots to represent the eyes of a 
pineapple. Make the green leaves of fondant. 


POTATOES 


Cut sponge cake into pieces shaped like pota- 
toes. Cover with chocolate frosting made of 
confectioners’ sugar moistened with cream; then 
roll in cocoa. Stick pine nuts in them to represent 
the eyes of the potatoes. 


FRENCH TARTS 
Bake puff paste over oval patty tins. When 
cold fill with malaga grapes, split and seeded. 
Over them pour melted lemon jelly. Let jelly set 
before using. 
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BABA RUMS 


Bake brioche in tube-shaped tins about 2 inches 
high. While hot dip them in hot syrup strongly 
flavored with rum or brandy. Let them stand in 
the syrup for an hour. 

There are so many eggs used in the brioche that 
the cakes will not become soggy by standing in the 
syrup even longer than an hour. 
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ALMOND ROUNDS 


Cut white cake in rounds; cover with white 
frosting. Decorate the top and sides of cakes 
with almond nuts which have been blanched, and 
cut into thin slices, one piece overlapping the 
other. 


RICE WIES 


Line patty tins with plain paste, and on the bot- 
tom of each place a layer of cooked rice, sweetened 
and flavored. Over this place the following cus- 
tard: 

1% cups of milk 

¥% cup of sugar 

I egg 

Y%, teaspoonful of salt 

1% teaspoonful of nutmeg 

Bake in a moderate oven until custard is firm 
and crust is done. 
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CREAM PURP TRIPEETS 


Drop 3 cream puffs closely enough together so 
they will bake as one cake. When cold lift the 
upper part of each puff and fill each with a cream 
of a different color. 

Fill full enough so that the color of the cream 
will be visible. Dust over the whole with con- 
fectioners’ sugar, sifted. Put the cream in the 
puffs with a pastry tube. 
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MARRON STARS 


Bake puff paste in the shape of stars. When 
cold, place a marron in the center of the star. 
Outline the points of the star with chocolate frost- 
ing and surround the marron with yellow roses, 
made of mocha frosting, colored yellow and put 
on with a pastry tube. 


MARMALADE SQUARES 


Roll puff paste % inch thick. Cut into 4 inch 
squares. Turn the points over to the middle, wet, 
and press down lightly. Bake in a quick oven. 
When cold place in the center of each pasty a 
spoonful of orange marmalade that has been put 
through the meat chopper. Cover with a me- 
ringue put on with a pastry tube. 


CHOCOVATESPETITS 


Bake chocolate cake in thin layers. When cold 
‘cut into rounds. Split and frost between rounds 
and outside with French frosting; then dust thickly 
with cocoa and decorate with two pine nuts on each 
side of cake. 
ip 
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GREEN PEAS 


Roll puff paste % of an inch thick, and bake 
over tin tubing formed like a pea pod. 

When cold frost over with a frosting made of 
confectioners’ sugar tinted a light green. In each 
pod put 6 peas made of almond paste and colored 
a darker shade of green than the pod. 
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Cut sponge cake into rounds. Frost sides and 
top with chocolate frosting made of confectioners’ 
sugar and cream, and melted chocolate. Decorate 
top of cake with chocolate frosting put on with 
pastry tube to imitate a nest. In the center place 
three small eggs made of almond paste. Sprinkle 
edge of nest with angelica. 
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MOCHA PUFFS 


Bake puff paste %4 inch thick in rounds about 
the size of a cracker. When cold, place a small 
cream puff on top, frosted with caramel frosting. 
Decorate with roses of mocha frosting around the 
base of the cracker, and one on top, put on with a 
star tube. 


ALMOND TARTS 


4 eggs 

1 cup powdered sugar 

2 tablespoonfuls cocoa 

% cup almond paste 

] teaspoonful baking powder 

%4 cup of cracker dust 

Beat yolks of eggs until thick; add sugar gradu- 

ally; then fold in whites of eggs beaten until stiff 
and dry; add cocoa and almond paste, baking 
powder and cracker dust. Bake in patty tins. 
When cold split and spread French icing between 
and on top and sides. Garnish with angelica and 
candied cherries, or decorate in fancy design with 
pastry tube. 
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BERRY BASKETS 


Bake puff paste %4 inch thick over the outside 
of patty tins, to form small baskets. Cut narrow 
strips of the paste to form handles, cross the strips 
and bake over the outside of patty tins the same 
size as used in making the baskets. 

When cold fill baskets with strawberries, molded 
with the hands. These are made of almond paste 
colored red, the calyx of confectioners’ sugar frost- 
ing colored green, and stems of green wire such as 
milliners use. 

After filling baskets adjust the handles by fixing 
them with sugar cooked to the crack. Cover the 
joining with roses and green leaves made of mocha 
frosting, put on with a pastry tube. 
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TEA*GAKES 


Two layers of sponge cake, put together with 
chocolate frosting and cut in rounds. Cover en- 
tire cake with a thin white frosting and sprinkle 
thickly with cake crumbs. Garnish top of cake 
with candied pineapple radiating from the center. 


SURPRISES 


Cut roll jelly cake into slices 1% inches thick. 
Cover with a frosting made of confectioners’ sugar, 
Roll in candied pineapple cores, put through the 
meat chopper. 


+ 
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GREEK SANDWICHES 


Roll puff paste % inch thick into a long strip. 
Spread each side of paste with granulated sugar. 
Now fold the edge of the paste next to you into as 
wide a strip as you wish the width of the sandwich 
to be. Now fold the paste at the farther end the 
same width. Repeat the folding until the folds 
meet; then lay one fold over the other, and slice 
pieces from the end and bake with the cut side 
up in a quick oven. The sugar will melt and give 
a beautiful glaze. Put pieces together when cold 
with French icing. 
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CHERKYSLARTS 


Bake puff paste over oval tins. When perfectly 
cold fill with preserved sour cherries, and pipe 
around the edge a wide band of mocha frosting. 


NAUGHTIES 


Little white cakes frosted with confectioners’ 
sugar moistened with cream and vanilla. Garnish 
top of cakes with brandied cherries dipped in 
chocolate. 


MOCHA CHOCOLATE SQUARES 


Cut chocolate layer cake in two inch squares. 
Put mocha frosting between layers and over the 
entire cake. Dust the top thickly with cocoa and 
mark off with a knife into squares. 


LOG CABINS 


Bake a white cake in thin layers, cut in squares 
and put together with mocha frosting. Cover the 
outside with chocolate frosting and decorate the 
top with mocha frosting, put on with a pastry tube 
in the shape of logs, log cabin style. Dust with 
cocoa. 
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CINNAMON FINGERS 


2 cups almond paste 

% cup confectioners’ sugar 
1 egg white 

] teaspoonful cinnamon 


Mix together thoroughly. Dredge board with 
confectioners’ sugar and pat and roll the mixture %4 
inch thick. Cut pieces 3 inches square and spread 
with frosting made of 1 egg white and % cup of 
confectioners’ sugar beaten together until stiff. 
Flavor with vanilla. Roll squares like jelly cake 
and bake 20 minutes in a 300° oven. 


EithLee PRULEIES 


Roll puff paste % inch thick; cut in squares. 
Put 2 teaspoonfuls of the following paste on each 
square, thick. Mix together % cup chopped nuts, 
% cup cocoanut, % cup chopped and seeded rai- 
sins with % cup powdered sugar moistened with 
the whites of 2 eggs beaten stiff. Cover with 
strips of pastry sprinkled with sugar and chopped 
nuts. Bake in a hot oven until a rich brown. 
$—-. AH? 
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CHRISTMAS LOG 


°4 cup powdered sugar 
1 cup flour 
5 eggs 
2 tablespoonfuls melted butter 
Carefully mix egg yolks with sugar, one at a 
time; then add the melted butter. When well 
mixed, add the stiffly beaten egg whites, then fold 
in the flour. Bake about twenty minutes. When 
done turn onto a cloth and cover cake with the tin 
in which it was baked, and leave until cold. This 
steams the cake and makes it easier to roll. 
When cake is cold spread it with the following 
cream and roll as jelly cake. 
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CREAM FOR CHRISTMAS LOG 


1% cups confectioners’ sugar 
1% cups unsalted butter 
5 egg yolks 
1 teaspoonful vanilla extract 
1 teaspoonful almond extract 
Add a little water to the sugar and cook to a 
thread. Pour this gradually over the well beaten 
egg yolks. Beat until almost cold, then add the 
butter. Beat until thoroughly creamed, add the 
flavoring and roll. Wrap in cloth and let set. 
After the cake is cold add a little cocoa to the 
cream that is left and frost the outside of the cake 
with it. Then with a knife that has been dipped 
in hot water, press the sides of the cake in irregular 
strips to imitate the bark on a log. Decorate 
top of log with holly berries made of mocha frost- 
ing, colored green for the leaves, and red for the 
berries, put on with pastry tube. 
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PALM LEAVES 


Roll puff paste, number 2, 4 inch thick, into a 
long strip. Spread each side of paste with granu- 
lated sugar. Now fold over the end of the paste 
next to you about 5 inches, then fold the paste at 
the farther end the same width. Repeat the fold- 
ing until the folds meet, then lay one fold over 
the other. Last, cut, with a sharp knife, pieces 
from the end, and curl the two ends under toward 
the middle. After shaping them, glaze them and 
cook in a hot oven with the cut side up. 
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CURLICUES 


2 eggs 
Y, cup sugar 
% cup flour 


Beat eggs, sugar and flour together thoroughly. 
This gives a paste just firm enough to go through 
a pastry tube. Use a tube that will have an open- 
ing of % inch. Cook the mixture in a quick oven. 
Take the strips up, one at a time, leaving the rest 
in the oven to be kept soft. Have ready short 
pieces of tin tubing, and butter well so the curls 
will slip off easily. Twist each strip lightly around 
the tubing and let remain until set. If curls do 
—— 
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not seem stiff enough when cold, return them 
to the oven and let remain until firm. This some- 
times occurs when dough has been cooked insuffi- 
ciently. 

Puff paste also makes the curlicues and these 
are excellent when glaceéd. 


ALMOND WREATHS 


1 cup of butter 

1 cup of confectioners’ sugar 

2 cups of flour 

¥% cup of almond paste 

3 egg yolks 

3 tablespoonfuls of cream 

1 teaspoonful of vanilla 

Cream butter and sugar together; add egg yolks, 

well beaten, vanilla and cream. Mix almond 
paste with flour until it feels like sand; add to the 
other mixture, and form wreaths by putting 
through pastry tube. 


SWEET BREAD 


1 cup sugar 
2 cups butter 
3 cups flour 
Cream butter and sugar with the hands; gradu- 
(> 
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ally work in the flour; add just enough water to 
bind mixture together. Roll this out as you would 
pie crust. 

This is the foundation for many things where 
puff paste would be too tender. Baskets made of 
it make pretty holders for ice cream. 


PETES FOURS 


Make crackers of sweet bread dough. Spread 
crackers with almond paste, softened with a little 
water and vanilla. Brush over with melted jelly. 
Let jelly harden, then dip in fondant. 


ALMOND PASTIES 


Roll puff paste % inch thick. Line patty tins 
with it; fill with the following cream and bake 
until firm. 


CREAM 


Blanch % Ib. almonds, put through the food 
chopper; add % cup cake crumbs sifted, % cup 
sugar, 3 eggs well beaten, a pinch of salt, | tea- 
spoonful vanilla and 1% cups milk. Bake in a 
moderate oven until center of filling is firm. 
Decorate with whipped cream. 


> > 


£43 


FRENCH PASTRY BOOK 


DECORATING COVERS 


To one unbeaten egg white add 1% cups con- 
fectioners’ sugar. Beat until double its volume. 
If it holds to a point it is right, if not add more 
sugar. 

Cover the mold to be used with heavy wax pa- 
per cut to fit the mold smoothly, then with a 
pastry tube, put a row of dots of the frosting 
around the bottom of the mold. From those dots 
proceed with your decoration. 

Let stand until frosting is firm, then carefully 
remove the paper from the mold. If the frosting 
adheres to the paper, wave it quickly over a gas 
jet to prevent the decoration from breaking. 
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ICE CREAM BASKETS 


Roll out sweet bread % inch thick and place on 
the outside of large patty tins. Glaze and bake 
in a moderate oven. Cut out a piece of the sweet 
bread with the same tin used for the baskets, then 
cut in two pieces, and with a sharp knife cut out 
the centers, leaving the scalloped edge for the 
handles. When cold fill baskets with ice cream. 
Adjust the handles, and decorate with candied 
cherries or mocha frosting, put on with pastry 
tube, in fancy designs. These baskets may be 
made several days before using. 
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ANGELICAS 


Cut plain sponge cake in rounds; cover with con- 
fectioners’ frosting flavored with vanilla. Sprin- 
kle angelica chopped very fine over the entire 
surface, and decorate with a green maraschino 
cherry. 


PAT HES 


Line patty shells with puff paste; fill with cake 
crumbs, moistened with white of egg; spread 
strawberry jam over the crumbs, and finish with 
strips of puff paste over jam. Bake in a quick 
oven. 


ROMA 


Cut slices of sponge cake into diamond shapes. 
Over these spread mashed and sweetened marrons 
flavored. with brandy. Cover with a layer of 
almond paste, and brush the top with a thin choco- 
late frosting made of confectioners’ sugar. 
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RABBITS 


Oblong slices of jelly cake decorated with fon- 
dant or marshmallow cut in the shape of a rabbit 
with ears and tail cut from another marshmallow, 
fastened to the body with sugar cooked to the 
crack. Use pink frosting for the eyes. At Easter 
time the confectioners’ windows are full of these 
little rabbit cakes which are much beloved by 


children. 
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BUTTERCUPS 


Roll puff paste % inch thick and cut into strips 
3 inches long and | inch wide.» Let them stand 
until thoroughly chilled. Brush over with an egg 
yolk and one teaspoonful of water. Bake in-a 
500° oven. When cold put two pieces together 
with French icing and decorate top with chocolate 
mocha frosting. 


GAUFRERLES 


Whip two egg whites to a stiff froth. Have 
ready 4 cup of flour in another bowl and gradu- 
ally add water enough to make a thin batter; 
flavor with vanilla; then add the egg whites. On 
baking, if the batter is too thick, add more water 
until it is sufficiently thin. The gaufrettes are 
baked in a small iron similar to our waffle iron 
and are rolled as soon as baked, and dredged with 
sugar. 


PETITS APRICOnS 


Lady fingers spread with apricot jam between 
them. Frost over with thin coating of confec- 
tioners’ sugar frosting, then roll in chopped nuts. 
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IMITATION FRUITS 


Cut pieces of white cake in the shape of apples 
and pears. Cover over with a frosting made of 
confectioners’ sugar and cream. Set aside until 
perfectly dry. Then with a pastry tube make 
stripes of various colors, working from the bottom 
up. Use the straight end of a clove for the 
stems, and the blossom end for the bottom of the 
fruit. 

For peaches use two macaroons put together 
with almond paste. Clip off with scissors any ir- 
regularity in shape. Cover with a frosting col- 
ored a light pink. When dry use vegetable colors, 
put on with pastry brush, for shading. 
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FANCY FRUITS 


All kinds of fruit may be imitated by softening 
almond paste with just water enough to work 
easily. Wet the hands and then form the fruit. 

In large fruits make the centers of fondant or 
marrons, mashed. Let the fruit stand over night 
to dry, then paint the desired colors with vegetable 
coloring, put on with a pastry brush. 

For strawberries use green fondant or confec- 
tioners’ frosting for the calyx, and add stems of 
green wire, such as is used in artificial flowers. 

Cloves make good stems for the larger fruits 
and the flower end is just the thing for the bot- 
tom of the fruit. 

Almond paste may be obtained from any con- 
fectioner. 


MARRON MOCHA ROUNDS 


Bake puff paste in rounds and around the edge 
of each round put small rounds. Fill the center 
with mashed and sweetened marrons. Decorate 
with a rosette of mocha frosting on top of each 
small round. 
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GINGER CORNUCOPIAS 


Cut pieces of thin, hot ginger bread into squares, 
and form into cornucopias. When cold, coat with 
a thin frosting of confectioners’ sugar, flavored 
with chocolate and cinnamon. When ready io use, 
fill cornucopias with sweetened whipped cream, 
flavored with a little preserved ginger that has been 
put through a food chopper. 
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FANCIES 


Roll puff paste % inch thick. Brush over top 
with white of an egg. Cut into fancy shapes. 
Bake, and when cold, put a spoonful of apricot 
jam in the center of each and surround jam with 
mocha frosting colored green, put on in fancy 
shapes with pastry tube. 


MARRON MOUNDS 


On slices of sponge cake place mounds of 
mashed marrons sweetened and flavored with 
brandy. Cover all with a thin chocolate frosting, 
and sprinkle chopped candied cherries over the 
whole. Place a candied cherry on top. 


CHESTNUT CAKES 


Mix one cup of mashed marrons with % cup of 
confectioners’ sugar, %4 cup of melted butter, the 
yolks of 4 eggs and 4 teaspoonful of vanilla. Stir 
until thoroughly mixed. Beat the whites of 4 
eggs until stiff and add to the mixture. Bake in 
little fancy tins in a 450° oven. When cold, ice 
with a thin confectioners’ icing, and roll in 
chopped nuts. 
= 
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GATEAU ST. HONORE 


This is said to be the “last word’ in French 
pastry, but it is not difficult to make after one is 
proficient. 

Usually the bottom layer is made of puff paste, 
but the filling is apt to soften it, so a layer of 
sponge cake is used in this illustration. 

Around the edge of the cake place small cream 
puffs, held in place with sugar cooked to the 
crack. On top of each cake place a glacéd malaga 
grape and between each a section of glacéd orange. 
Now fill the center of the cake with St. Honoré 
cream (next page). 
aS 
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ST. HONORE CREAM 


Heat 1 cup milk, add % cup of powdered sugar. 
When sugar has dissolved turn slowly over the 
well beaten yolks of 4 eggs which have been well 
blended with 2 teaspoonfuls of cornstarch. Re- 
turn to the fire and cook until it will coat a spoon. 
While the mixture is hot add one teaspoonful of 
powdered gelatine that has been dissolved in cold 
water, and the stiffly beaten whites of the eggs. 
Cook about a minute to set the whites, beating 
all the time. When cold turn it into the gateau. 
Pile whipped cream on top, place a cream puff in 
the center, and garnish with other candied fruits 
and angelica, or as one’s fancy may dictate. 


PETITS EGUAIRS 


Make éclairs two inches long, forcing them 
through a pastry tube with a small opening. 
When baked run a wooden skewer through them 
so that the filling will goin. The filling will have 
to be put in with a pastry bag and small tube. 
Ice the éclairs with confectioners’ sugar icing and 
roll them in colored sugar. 
> 
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YET TES 


Bake puff paste in strips one inch wide and 
four inches long. When cold put two strips to- 
gether with raspberry jelly. Decorate with a 
band of chocolate frosting through the middle, on 
top of which place a rose of mocha frosting, put 
on with a pastry tube. 
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LITTLE PANCY CAKES 


A French chef wastes nothing, so with his left 
over bits of puff paste and cake dough he makes 
tiny cakes profusely decorated. These he usually 
glazes over with thickened fruit juices and deco- 
rates with candied fruits, marrons, angelique and 
colored sugar. Angelique is especially effective 
cut in thin strips for stems or used for forming 
leaves. Angélique or angelica is a plant native to 
northern Europe, found on the banks of rivers and 
ditches. The tender stalks are used as medicine, 
and, when candied, as a sweetmeat. Colored 
sugars are easily made by sifting coarse granulated 
sugar onto a platter and dropping coloring matter 
over it, rolling it with the hands until it is evenly 
tinted. 
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SAVARIN 


These cakes derive their name from Brillat Sav- 
arin, a famous gourmet of Paris, who by his en- 
thusiasm for good food, raised cooking to a fine art. 
“Let us dine, not feed” was his standard. 

The cakes are made of brioche, either small or 
large. The brioche is so light that it must be 
baked quickly; so if a large cake is desired, a tin 
with a tube in the center must be used. 

Before putting the cake in the oven sprinkle it 
with almonds, and when done, soak it in a thick 
syrup flavored with brandy, or in a fruit syrup. 
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ALMOND ROLLS 


% cup powdered sugar 

% cup flour 

™% teaspoonful salt 

1 teaspoonful almond (paste) 

Sift ingredients together; then add enough egg 
white, slightly beaten, to make a creamy batter. 
Drop mixture by teaspoonfuls onto a buttered tin, 
and with a wet finger spread it into thin wafers. 
Bake in a 450 oven until the edges begin to color. 
Do not remove from the oven, but lift each wafer 
and roll with the hands into oblong shapes. 
While hot, dust with powdered sugar. Bake only 
four at a time. If the first ones seem too thick, 
add more egg white, for their deliciousness de- 
pends upon their thinness. 
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KOSES 


Line patty tins with sweet bread % inch thick. 
Put a layer of raspberry jam on the bottom; cover 
that with a layer of almond paste, thinned with 
the yolk of an egg. Bake in an oven of 450°. 
When cold, cover top of cake with stiffly beaten 
cream, sweetened and flavored with vanilla. 
Decorate with large pink roses made of French 
icing. 
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FISH CAKES 


Throughout Lent the patisseries of Paris vie 
with each other in producing the prettiest fish 
cakes. This picture illustrates the most common 
of them. Make the same as Rabbits, using angel- 
ica for fins and tails. 
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CHOCOLATE, ROLLS 


Bake a sponge cake, as for roll jelly cake, and 
while hot, spread with French chocolate frosting. 
Cut off the stiff edges, and roll. When thoroughly 
cold, cut in slices, and decorate around the edges 
with French icing, using a star tube; also with 
halves of candied cherries. ‘ 
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PEACH. PEES 


Roll puff paste % inch thick. Cut into 3 inch 
squares. Bring two points together in the middle, 
wet and press down. Glaze all over with the yolk 
of an egg, diluted with a spoonful of water. Place 
™% of a peach in the flat points. Brush over with 
a little peach juice, thickened with corn starch. 
Bake in a hot oven. When pies are cold, decorate 
with French icing, using a star tube, around the 
edge of the points lapped over. 
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GATEAU NOISETTE 


Roll sweet bread very thin and bake over heart 
shaped patty tins. When cold, fill with a cold 
custard made of | cup of milk, | egg, % cup of 
sugar, % cup of hazel nuts put through a food 
chopper, and a pinch of salt. Decorate with a 
meringue or with whipped cream, and thin pieces 
of angelica. 
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EASTER PUDDING 


Whip any amount of heavy cream; sweeten and 
flavor it with vanilla; add gelatine (in the propor- 
tion of one teaspoonful to one cup of cream) dis- 
solved in a little cold water, then melted over hot 
water, and cooled before using. Set mixture in a 
pan of cold water, stirring occasionally. When it 
is slightly thickened, pour it into egg shells, 
through a funnel. Set the egg shells in a pan of 
salt to keep them in an upright position until mix- 
ture is set. (The shells for the eggs may be pre- 
pared at intervals from eggs that have been used 
in other cooking. Make a hole in the small end 
of the shell; pour out the contents and rinse shell 
in cold water. The shells should be rinsed again 
just before filling.) Remove the cream eggs from 
the shells and serve them on a nest of lemon jelly 
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that has been beaten to a froth. Place around the 
nest candied orange peel, to imitate straw. To 
make the peel, cut orange peel in strips and cook 
in clear water until tender; drain, and boil in a 
thick syrup until clear. Drain again, and while 
hot, roll in granulated sugar. 


FROMAGE A LA CREME 


Beat cream cheese with a little sweet cream until 
a creamy consistency, and flavor with brandy. 
Place this mixture over rounds of sponge cake, and 
cover with raspberry jam. Decorate center of 
cake with pistachio nuts. 


BEAUTIES 


Split round cream puffs and fill with a custard 
cream; then push a marron into the center. Close 
down top, cover all over with confectioners’ frost- 
ing, and roll in chopped nuts. 
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RUMPELS 


Bake sponge cakes in small rings and when cold 
soak in brandy. Place these on crackers of sweet 
bread, then fill centers of the rings with whipped 
cream sweetened and flavored with vanilla. 


CANTERBURY BEES 


Cut white cake in squares and cover sides and 
top with white frosting. Decorate the top with 
three marshmallows that have been covered with 
confectioners’ frosting and rolled in candied cher- 
ries cut in small pieces. 
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CREAM. BALES 


Fill small cream puffs with French chocolate 
frosting. Then frost all over with white confec- 
tioners’ sugar, and roll in chocolate shot. 


SWEET FINGERS 


Spread lady fingers with any acid jam. On 
top of jam decorate with a row of cubes of candied 
pineapple, the length of the lady finger. 
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TO DECORATE IN DESIGNS 


Place French icing in a pastry bag having a 
tube with a small opening.. Press the icing 
through, holding the tube rather high up, and fol- 
low any design desired. One should begin with 
simple lines, dots and circles which can be made 
into a variety of combinations as one becomes 
proficient. Draw a design on paper and follow 
the lines with the icing. Then scrape the icing off 
the paper and repeat the process until familiar 
enough with the design to work with a free hand. 
When straight lines are used, begin by making the 
first line through the center of the top of the cake; 
then skip a line, and when that is finished, go back 
and fill in between. Continue in that way until 
the cake is covered. By this method the lines will 
be more even. 
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GENERAL INSTRUCTIONS 


Correct measurements are necessary to insure 
success. One cupful always means a standard 
measuring cup level full. An ordinary tea cup 
should never be used, for there is a difference, 
which difference may mean the ruin of a good 
receipt. To measure a cupful, fill the cup and 
round slightly; then level with a knife. Do the 
same in measuring spoonfuls. A cup of liquid 
means all that a cup will hold. To measure fats, 
pack solidly in a cup or spoon and level with 
a knife. Flour, meal and confectioners’ sugar 
should be sifted before being measured. 

Heat regulation, also, is a necessity for good 
baking. If one has not an oven with “heat con- 
trol” the next best thing is an oven thermometer. 
No matter how perfect the ingredients used, or 
how well combined, failure results if the oven is 
not of the right temperature. 

The following instructions are important: 

Always use a double boiler in cooking creams 
and custards. 

Molds for puddings are greased with butter or 
oil applied with a brush. Molds for jellies and 
creams are rinsed in water. 
en 
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Always flour currants, raisins and candied fruits 
before adding them to a mixture. This prevents 
their going to the bottom. 

Vegetable coloring is entirely harmless. But 
guard against using too much, as any coloring in 
food should be delicate. 

In mixing cake, to prevent curdling, add part of 
the flour when creaming butter and sugar. 

Never grease tins for pie crust or puff paste. 
Grease the sides of cake tins, but not the bottom. 
Use paper for bottom of cake. 

Let cakes stand until cool in the tins in which 
they have been baked. 

In flavoring cakes and sauces the combination 
of two or more flavors is an improvement. 

French frosting and French icing are two dif- 
ferent receipts. 

Always sift flour before measuring, and where 
baking powder, soda or cream of tartar are used, 
mix and sift with the flour. 

When steaming cakes and puddings make sure 
that the water boils continuously. If the process 
of boiling is interrupted the product will be heavy. 

The sweet covering chocolate used in these re- 
ceipts is the chocolate used for covering candies, 
not the sweet chocolate that comes in cakes and 
will not melt. 
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Beginners would better use puff paste No. | un- 
til they are proficient. 

In using gelatine, powdered gelatine is always 
considered. One teaspoonful to one cup of liquid 
is the usual proportion. Soak gelatine in a little 
cold water and add directly to the mixture, if bot, 
but if the mixture is cold, as in creams and ices, 
soak in cold water, then melt over hot water, and 
cool before using. 

When using whipped cream for moose or parfait 
always sweeten and flavor mixture while beating, 
and let drain at least two hours before using, and 
then use only the dry cream top. 

It is much easier to melt chocolate over hot 
water, than 7m it. When one uses a great deal of 
chocolate in cooking it is well to have a “chocolate 
pot” which is then always ready for use. 

It is much easier to fill cream puffs, eclairs, and 
meringues with a pastry tube than with a spoon. 

In the making of boiled frosting, if the frosting 
is slow in coming, set the dish in a pan of hot 
water and continue to beat until thick. 
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CONTAINING THE RECEIPTS 
-FOR THE FOUNDATIONS USED IN 
FRENCH PASTRY 


APPENDIX 
PUFF PASTE (Number !) 


Authorities differ in the exact methods of mak- 
ing puff paste, but three things are absolutely es- 
sential for success: the paste must be handled very 
lightly; must be thoroughly chilled; and must be 
put into a very hot oven, the heat of which is grad- 
ually. diminished after the paste has risen to its 
fullest height and begins to brown. 

It is a mistake to consider the making of puff 
paste too difficult for any but an experienced cook 
to undertake. If these few simple rules are 
strictly followed there will be success. 


PUFF PASTE 


1 cup butter 

Y% cup lard 

2 cups pastry flour 

1 teaspoonful baking powder 
Always use unsalted butter, as it gives the paste 
a more delicate texture. Rub the butter and lard 
FFF 
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into the flour and baking powder with the tips of 
the fingers, being careful not to rub the mixture 
too fine. Practice will teach one just how. 

Cut in, with a knife, enough ice water just to 
bind the mixture together. Toss onto the mixing 
board and gather up with the hands into a soft 
ball. Roll this lightly away from you (so as not 
to break the air bubbles) into a long narrow strip. 
Fold one end over; then bring the other end up 
over the first fold, making three layers of paste. 
This is called giving it “one turn.” Press the out- 
side edges together to keep the air shut in. Now 
roll the folded strip away from you again. Fold 
as before, pressing the edges together again. Re- 
peat this until paste has had three turns, always 
rolling from you. The rolling is made easier 
sometimes by pounding the paste lightly with the 
rolling pin. 

The baking of puff paste is as important as the 
rolling. The oven must be very hot, 500°, and 
the paste very cold. A good way to assure cold- 
ness 1s to cut out the pastries, put them on the tin 
in which they are to be baked, and place the tin 
on ice until pastries are thoroughly chilled. 

Puff paste should stand half an hour, at least, 
after mixing, before baking. The paste will re- 
main good for several days, if kept in a cold place. 
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PUFF PASTE (NUMBER TWO) 


1°4 cups ice water 

2 cups bread flour 

2 cups butter (salted) 

1 teaspoonful lemon juice 

Put flour on bread board; make a hole in center 
of flour. Put lemon juice in the water and grad- 
ually add the same to the flour until it is all used. 
Keep slapping the mixture back and forth until it 
is very elastic and will not stick to the board. 
Then set aside for a few minutes for dough to rest. 
Now mix the butter, with the hands, until 

elastic but not soft. Open the center of the flour 
mixture, put butter in, and fold edges over butter 
until it is entirely covered, to keep the air in; then 
roll into a long strip. Brush off all flour and fold 
each end over until ends meet in the center. Roll 
and fold again. The paste has now been given 
“one turn.” Keep the shape as square cornered as 
possible. Repeat until three turns have been 
given. After each folding the edges of the paste 
should be pressed together to keep the air in, as the 
lightness of the paste depends upon the amount of 
air enclosed in each folding. 
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BAKING THE PUPP PAS Te 


The oven should have 500° of heat, and the 
paste must be ice cold. The greatest heat should 
come from the bottom. - Reduce heat after paste 
has raised to its fullest height and begins to brown. 


BRIOCHE 


Brioche is a kind of light dough mixture much 
used in France. It will not be found difficult to 
make after the first trial. 

] yeast cake 

Ye cup of water 

3 cups of flour 

% cup of sugar 

1% cups of butter 

W% teaspoonful of salt 
5 eggs 

Dissolve yeast cake in the water, and make a 
sponge with % cup of the flour. Cover, and put in 
warm place to rise until it is double its size. Add 
to the remaining flour the butter, sugar, salt, and 
two unbeaten eggs. Work this together; then in- 
corporate gradually the three remaining eggs, one 
fe 
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at a time, and work mixture with the hands until it 
loses its stickiness. Then place the sponge with 
the dough, and beat it, with the hands, until thor- 
oughly mixed. Put the paste in a bowl and let it 
rise to double its size; then beat it down, and place 
it on ice over night. After taking it from the ice it 
will be rather soft; therefore it must be handled 
quickly. Put it at once into buttered tins, let it 
rise again, then bake it in an oven of 500°. 


CREAM PUFF OR CHOUXPASTE 


2 eggs 
1% cup water 
Y% cup butter 
% cup flour 
Boil water and butter together in a double 
boiler. While boiling add flour, all at once, and 
beat hard. Cook mixture until it balls up and 
separates from the sides of the pan. Remove from 
the fire and add the unbeaten eggs, one at a time, 
and beat until they are thoroughly mixed with the 
dough. Drop mixture, with pastry tube, on but- 
tered tins, in whatever shape you wish. Bake in 
an oven of 400° heat for 30 or 40 minutes. If not 
baked sufficiently puffs will be soft and of no 
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good. When cold open tops and fill with custard, 
and frost with chocolate or maple frosting. 


MARZIPAN 


2 cups blanched almonds 
2 cups confectioners’ sugar 

Grind almonds in food chopper; then mix with 
sugar, and just enough hot water to make a stiff 
paste. Add orange water to taste. Cook in a 
double boiler until mixture no longer clings to the 
sides of the pan. 

Remove from fire, and when slightly cooled 
roll out on a board powdered with confectioners’ 
sugar. 

Cut in fancy shapes. 


CHOCOLATE: SHO® 


The chocolate shot mentioned in these receipts 1s 
sweet chocolate ground into particles about the 
size of shot. 

It is used very commonly in France for decorat- 
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ing cakes and pastry, but in this country it is 
mostly used at soda fountains, where it can be ob- 
tained, 


CHAREOTVE: KRUSSE 


1 quart heavy cream 
sweeten to taste 
3 teaspoonfuls gelatine 
1 teaspoonful vanilla 
Whip the cream stiff, sweeten and flavor. Dis- 
solve gelatine in a little cold water. When 
dissolved, set it in hot water to melt, then let cool. 
Set cream in a pan of ice water and stir in the 
gelatine gradually. When it begins to stiffen pour 
it into the serving dish lined with lady fingers or 
sponge cake. 


CARAMEL 


Put | cup of granulated sugar in a sauce pan and 
stir over the fire constantly until it melts and turns 
a light brown. 
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Be careful not to burn. Now add a cup of boil- 
ing water slowly and let simmer until sugar is all 
dissolved. This will keep some time, if put into 
a corked bottle, and is convenient for caramel 
flavoring. 


TO BLANCH ALMONDS 


This applies to all nuts. After shelling throw 
nuts into boiling water and let them stand on the 
back of the stove until skins are loosened. 

Throw into cold water and remove skins by rub- 
bing between the fingers. 


FONDANT 


Boil | cup sugar, %4 cup water and a scant 4 
teaspoonful cream tartar together, until a soft ball 
is formed when mixture is dropped into cold water. 

Have ready a marble slab or large platter very 
lightly but evenly rubbed over with sweet oil. 
The moment the sugar is done pour it over the 
slab and let it cool until pressing it with the fingers 
leaves a dent on top. Then work it with a 
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spatula until it becomes a white creamy paste, and 
can be worked with the hands like dough. If you 
find the fondant too hard add a trifle of hot water 
while kneading. 


SUMPEE*SYRUP 


Boil together 2 cups granulated sugar and | cup 
water until it is the consistency of cream. Keep 
in a corked bottle. It is wise always to have a 
bottle of this syrup for immediate use. 


PRALINE POWDER 


Cook together 1% cups of sugar and 1 cup of 
water until sugar is dissolved, then add 1% cups of 
almonds, and 1% cups of filberts, both unblanched. 
Let cook slowly without stirring until it reaches 
the caramel stage. Turn onto an oiled marble 
slab or platter. When thoroughly cold put mix- 
ture through the meat chopper. Keep the powder 
in a closed jar. It will keep indefinitely. 
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MACAROONS 


2 egg whites 

1% cups confectioners’ sugar 

2 teaspoonfuls of corn starch 

A pinch of salt 

1% cups almond paste 

1 teaspoonful of vanilla 

Mix sugar and almond paste together, with the 

hands, until like meal; then add cornstarch, va- 
nilla and salt. Mix thoroughly; then add the 
stiffly beaten egg whites. Drop by spoonfuls on 
buttered tins. Bake in a moderate oven. 


MERINGUE 


Many people fail of success in making a good 
meringue for three reasons: First, the egg whites 
are not beaten enough; second, not enough sugar 
is used; third, the meringue is baked in an oven 
much too hot. 

Beat the egg whites to a stiff white froth. At 
this point begin adding the sugar (granulated), a 
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tablespoonful at a time, beating constantly until 
the sugar is all incorporated. Allow 4 teaspoon- 
fuls of granulated sugar to each egg white. 

Careful attention must be paid to the baking 
of the meringue. If baked in too hot an oven it 
will shrink and become dewy when cold. The first 
15 minutes the oven heat must be 300°, after 
which increase heat until meringue is a golden 
color. 

When meringue is used for ice cream cases or 
pie crusts use one third more sugar. 


GLACED FRUITS OR NUTS 


Have the fruit perfectly dry. Each carpel of 
oranges or grape fruit must be carefully separated 
without breaking the skin. Stand these in a 
warm place to dry thoroughly or prepare them the 
day before. Nuts should be blanched. 

To | Ib. of granulated sugar add % cup of water. 
Cook together in a porcelain kettle. Do not stir 
after sugar is melted. When sugar hairs it is at 
the 2nd degree. Boil slowly 4 or 5 minutes 
longer until it reaches the 6th degree. To be 
sure of this take some of the syrup on the end of 
re 
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a spoon and dip it in cold-water. If it breaks off 
brittle without sticking, it is just right. Take it 
from the fire and stand it in a dish of hot water 
to keep the syrup from candying. Do not stir the 
syrup, as that will cause granulation. Take the 
fruit up with sugar tongs, dip it into the syrup, 
lay on oiled paper, and set in a warm, dry place 
to dry. 


MARRONS 


Cook French chestnuts in their shells, about one 
hour, until tender. Shell while hot, then remove 
outer skin, and drop into a syrup composed of 
equal parts of sugar and water. Cook syrup until 
the consistency of cream. Flavor with vanilla or 
brandy. Can while hot. 

Many of the nuts will not keep their shape, but 
the broken ones are delicious for puddings or 
creams. 

If you wish to glacé them, drain the perfect ones 
on a sieve, return the syrup to the fire and cook 
to the hard ball stage. Drop the chestnuts in, one 
by one, and remove with a candy wire to an oiled 
paper to cool. 
 — $e 
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CHOCOLATE: CAKE 


1% cups sugar 

% cup melted butter 

2 eggs 

2% squares of chocolate 

1 cup of milk 

2 cups of flour 

3 teaspoonfuls of baking powder 

1 teaspoonful of vanilla 

~ Pinch of salt 
Mix ingredients as usual. Beat mixture with 

egg beater until smooth. The last thing add the 
melted chocolate. Bake in two layers. Put it 
together and cover cake with chocolate nut 
frosting. 


CHOCOLATE NUT FROSTING 


Cook 2 cups of sugar, 1 teaspoonful of butter and 
1% cup of water until it hairs. Pour this over the 
stiffly beaten egg whites of two eggs to which has 
been added % teaspoonful of cream of tartar. 


~~ 
897} 


FRENCH PASTRY BOOK 


2 ee 
Beat until thick, then add 4 squares of melted 
chocolate. Stir until it is stiff enough to spread, 
then add | cup of chopped nuts, walnuts or pecans, 
and | teaspoonful of vanilla. 


CORN STARCH CAKE 


1 cup sugar 

¥ cup butter 

2 teaspoonfuls baking powder 

3 egg whites 

I cup flour 

¥% cup milk 

% cup cornstarch 

] teaspoonful of vanilla 

Cream together the butter and sugar; add milk 

and flour sifted three times. Beat thoroughly 
with egg beater, then add baking powder, corn 
starch, vanilla and a pinch of salt. Beat again, 
then add the stiffly beaten egg whites. Beat the 
whole with a spoon to incorporate the air. Bake 
in layers or loaf. If in layers, put together and 
cover with French icing. 
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ROME JELLY CAKE 


2 eggs 

Y cup of sugar 

% cup of flour 

1 teaspoonful of baking powder 

Beat eggs and sugar until very light, then add 

flour and baking powder. Spread thin on a flat 
square tin. Bake and, while hot, spread with 
jelly, and roll. Wrap a cloth around cake until 
it is cold, to keep the shape. 


RELIABLE SPONGE CAKE 


4 eggs 
cup flour 

1 cup sugar 

1 lemon 

Beat egg yolks until light; add sugar and beat 

again; then add the juice and grated rind of the 
lemon. Have the egg whites beaten stiff. Add 
them to the other mixture and beat until thor- 
oughly blended. Then carefully fold in the flour. 
If potato flour is used, use only 7% cup. 
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LADY FINGERS 


3 egg whites 

2 egg yolks 

% cup powdered sugar 

% cup flour 

¥% teaspoonful of vanilla 

A pinch of salt 

Beat egg whites until stiff, add sugar gradually 

and continue beating. Then add egg yolks pre- 
viously beaten until frothy, and flavoring. Beat 
again, then fold in flour. Shape with pastry tube 
and bake on tin sheet covered with unbuttered 
paper. Or use molds bought for the purpose. 
While hot remove from tins with a dull knife. 


SWEET BREAD 


1 lb. granulated sugar 

2 lbs. butter 

3 Ibs. bread flour 

1 teaspoonful vanilla 

Cream sugar and butter together, add flour 
gradually, then add a little water until mixture is 
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the consistency of pie crust. This is a fine foun- 
dation for making ice cream baskets, tea crackers 
and patty shells. 


SNOW BOILED FROSTING 


2 egg whites 

¥% teaspoonful cream of tartar 

1% cups sugar 

% cup of water 

Boil sugar and water until syrup will hair when 

dripped from a spoon. Pour slowly, beating all 
the time, over the stiffly beaten egg whites, into 
which has been beaten the cream of tartar. By 
adding two squares of melted chocolate a delicious 
chocolate frosting may be made. 


CONFECTIONERS’ FROSTING 


Take any amount of confectioners’ sugar and 
moisten with cream until it is the right consistency 
for spreading. Flavor with vanilla or almond ex- 
tract. This is good for small cakes. 
$Y 

5 E 


FRENCH PASTRY BOOK 


FONDANT ICING 


Fondant makes the best kind of icing for small 
cakes and fruits. 

Place the fondant in a small bowl and stand it 
in a pan of hot water. Stir the fondant con- 
stantly while it is melting or it will become a clear 
liquid. Add flavoring and coloring, and dip 
cakes in it. If it becomes too hard add a few 
drops of hot water. 

Fondant does not work well after it has been 
melted more than twice, so use only a little at a 
time. 


MAPLE SUGAR ICING 


2 cups maple syrup 

¥% teaspoonful cream of tartar 

1% teaspoonful of vanilla 

2 egg whites 

A pinch of salt 

Boil syrup until it spins a thread when dropped 

from a spoon. Pour it over the stiffly beaten 
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egg whites, add cream of tartar, salt and vanilla. 
Stir until it is thick enough to be spread without 
running. 

This is a good filling for layer cakes if nuts are 
added. 


BOILED ORNAMENTAL ICING 


] cup sugar 
¥% cup water 
2 egg whites 
% teaspoonful cream tartar 
Boil sugar and water together for 3 minutes; 
then add cream of tartar, and let syrup boil with- 
out stirring. Beat egg whites until light, but not 
stiff. Add I teaspoonful of the boiling syrup, 
beating all the time, then add another spoonful of 
syrup in the same way, and a third spoonful. 
Continue beating the eggs until the rest of the 
syrup is cooked enough to spin a long thread. Re- 
move from the fire and add syrup in a fine, steady 
stream to the egg mixture, beating constantly. 
Set the dish containing the frosting in a dish of 
boiling water. The upper dish should fit tightly 
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over the pan of hot water in order that steam may 
not escape. Gently fold the mixture over and 
over until it is stiff enough to hold its shape. 
Then remove from the water and very gently 
and slowly fold the frosting over until cool. 
Cover with a piece of damp cheese cloth. 

With a variety of tubes and colors artistic dec- 
orations may be made on cakes and pastry. 


FRENCH CHOCOLATE-FROSTING 


4 squares sweet covering chocolate 

% cup sugar 

1% teaspoonful vanilla 

4 eggs 

Melt the chocolate and sugar in double boiler. 

Stir until perfectly smooth. Then add the yolks 
of eggs, one by one. Stir rapidly until smooth. 
Add vanilla and the stiffly beaten whites of the 
eggs. Cook until thick. When cold use like 
other frostings, and, as it 1s somewhat soft, dust 
over it enough cocoa to make it firm. 
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FRENCH ICING 


2 cups confectioners’ sugar 
1 cup butter (unsalted) 
1 tablespoonful cold water 
% tablespoonful vanilla extract 
¥% tablespoonful almond extract 
Cream butter and sugar with the hands until 
light, like whipped cream, with a back and forth 
motion. Never use a circular motion when cream- 
ing sugar and butter. 
A little crushed pineapple is a delicious addition 
when the icing is used for putting layer cakes to- 
gether. 
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INDEX TO FRENCH PASTRY 


Almond Pasties, 43 

Almond Pasties (Cream for), 
43 

Almond Rolls, 58 

Almond Rounds, 27 

’ Almond Tarts, 32 

Almond Wreaths, 42 

Angelicas, 46 

Apricot Sandwich, 19 


Baba Rums, 26 
Banana Jalousie, 24 
Beauties, 65 

Berry Baskets, 33 
Buttercups, 48 


Canterbury Bells, 66 

Cherry Tarts, 36 

Chestnut Cakes, 52 

Chocolate Horns, 21 

Chocolate Petits, 29 

Chocolate Rolls, 61 

Christmas Log, 38 

Christmas Log (Cream for), 
39 

Cinnamon Fingers, 37 

Cinnamon Sticks, 22 

Cinnamon Surprise, 22 

Cream for Almond Pasties, 43 

Cream Balls, 67 

Cream for Christmas Log, 39 

Cream Puff Triplets, 28 

Curlicues, 41 


Decorating Covers, 44 


Easter Nests, 31 
Easter Pudding, 64 
Eclairs, 23 


Fancies, 52 

Fancy Fruits, 50 

Fish Cakes, 60 

French Tarts, 25 
Fromage A La Créme, 65 


GAateau Noisette, 63 

Gateau St. Honoré, 53 

GAateau St. Honoré (Cream 
for) ,54 

Gaufrettes, 48 

General Instructions, 71 

Ginger Cornucopias, 51 

Greek Sandwiches, 35 

Green Peas, 30 


Henriettes, 21 


Ice Cream Baskets, 45 
Imitation Fruits, 49 


Little Fancy Cakes, 56 
Little Fruities, 37 
Log Cabins, 36 


Marmalade Squares, 29 
Marron Crémes, 21 
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Marron Mocha Rounds, 50 Rabbits, 4/ 
Marron Mounds, 52 Rice Pies, 27 
Marron Stars, 29 Roma, 46 
Mocha Chocolate Squares, 36 Roses, 59 
Mocha Puffs, 32 Rumples, 66 
Moque D’Hollande, 19 a Bee 
F avarin, 
Naughties, 36 St. Honoré Cream, 54 
Palm Leaves, 40 Surprises, 34 
Patties, 46 Sweet Bread, 42 
Peach Hearts, 23 Sweet Fingers, 67 
Peach Pies, 62 
Petits Apricots, 48 Tea Cakes, 34 
Petits Eclairs, 54 To Decorate in Designs, 68 
Petits Fours, 43 
Picture Cake, 20 Utensils, 15 
Pineapples, 25 
Potatoes, 25 Yvettes, 55 
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APPENDIX TO FRENCH PASTRY 


CAKES 
Bread, Sweet, 92 Lady Fingers, 92 
Cornstarch, 90 Macaroons, 86 
Chocolate, 89 Roll Jelly, 91 
Charlotte Russe, 83 Sponge Reliable, 91 
; FROSTINGS 
Chocolate Nut, 89 French Icing, 97 
Confectioners’, 93 Maple Sugar, 94 
Fondant, 84 Ornamental Boiled, 95 
French Chocolate, 96 Snow Boiled, 93 
MISCELLANEOUS 
Almonds Blanched, 84 Marrons, 88 
Brioche, 80 Marzipan, 82 
Caramel, 83 Meringue, 86 
Chocolate Shot, 82 Puff Paste (Number 1), 77 
Cream Puff or Chou Paste, 81 Puff Paste (Number 2), 79 
Fondant, 84 Praline Powder, 85 


Glacéd Fruits and Nuts, 87 Simple Syrup, 85 
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